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l. CENTERSDIRECTIVE:

The facility shall provide a food service sectibattensures the highest possible level of safety
and sanitary practices and participate in the fderd state health codes serving as standard

requirements for all food services. This procedwuitebe reviewed annually.

. DEFINITIONS:

Food Service Handlers - Any staff, volunteer, parent/guardian, or residaxblved in the
preparation, serving, handling, or storage of footbod items in the facility.

1. PROCEDURE:

The facility director, program manager, or foodvems staff designees are responsible for the

following:

A. Disease Free Environment

All staff shall be free of transmissible/communieadisease. A screening will be done
annually. Food service workers and handlers mei$tde of open or infected wounds.

B. Training Related to Safety and Sanitation

Training for food service staff shall be condudbgdhe facility director or designee on a
regular basis in conjunction and consistent wittalgublic health personnel and/or their
regulations. Records shall be kept on course nbatad participation and should include

residents, when possible. At a minimum, staffldbalrained in the following:

1. Safe use of each appliance in the kitchen area
2. Safe use and storage of hazardous tools
3. Proper storage techniques for foods

4. Facility and kitchen fire plans




Procedure No.: YTC 100-1 Chapter: FOOD SERVICE Page 2 of 5

Subject: SAFETY AND SANITATION FOR FOOD SERVICE STANDARDS

5.

6.

7.

Use of fire extinguishers

First aid procedures for scalds, burns, falls, @ieér injuries

Proper report procedures for accidents and/or damarconditions

C. Staff Responsibilities

The following shall be required of all food servstaff (including residents and
volunteers where appropriate):

1.

2.

Have clean hands and fingernails and wash aftagusilet facilities

Practice overall good hygiene and wear clean cigtthat is changed daily

Keep the food service area clean and all equipmashed immediately after use

Keep accurate records of all meals served andyofaod substitutions made

Notify the facility director or designee immediagtelf any health or safety code
violations observed

Observe all other food handlers’ health regulatiomsuding at a minimum, the
following:

a.

Prepare food with the least possible manual contigatg suitable utensils,

and or surfaces that, prior to use, have been eteemprevent cross-

contamination.

Raw fruits and raw vegetables are washed thorouggflyre being cooked

or served.

Foods requiring cooking are cooked to heat allypaithe food to

temperature of at least 149 degrees Fahrenhegpekar:

I. poultry and stuffed meats to 165 degrees F,

. raw pork to at least 130 degrees F, and

iii. roast beef to at least 130 degrees F.

Foods that were cooked and then refrigerated aesated rapidly to 165

degrees F

Metal stem-type thermometers shall be used to erstainment of proper

internal cooking temperatures.

Potentially hazardous foods are thawed:

I. in refrigerated units in a way that the temperatirthe food does
not exceed 45 degrees F;
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il. under potable running water of a temperature adé@rees F or
below, with sufficient water velocity to agitatecaftoat off loose
food particles into the overflow; or

iii. as part of the conventional cooking process.

g. During transportation, food and food utensils areavered containers or
completely wrapped.
h. Contact surfaces of all cooking equipment are kejet of encrusted grease

deposits and other accumulated soil.

I. Cloths used during service for wiping food spilisfood contact surfaces
shall be clean, dry, and used for no other purpdéeist cloths used for
wiping food contact surfaces of equipment shaltlean and rinsed
frequently or stored in sanitized solution.

J- When chemicals are used for sanitizing, they st@lhave concentrations

higher than the maximum permitted under the Codéedkral
Regulations, Title 21, Food and Drug Administrat@mapter 1, sub-part
B.

k. Utensils are air-dried before being stored or toeed in a self-draining
position on suitably located racks.

D. Physical Plant

Food service areas are important ingredients af@and sanitary facility. The facility
director shall ensure the following:

1.

4.

5.

Floors, walls, and ceilings are constructed of malethat will provide a safe and
sanitary operation.

Toilets and wash basins are located in proximitgltdood service areas.

Ovens, grills, and similar equipment are arrangeehiable maximum benefit from
the extinguisher coverage The facility has a fienguisher in the kitchen area.

Adequate fire protection and avenues for exit aglable.

Adequate storage, loading, and garbage disposad are available.

E. Equipment Sanitation

Food service equipment shall have the followingfess:

1.

Be designed to comply with all applicable safetge®
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2.

Be designed to enable efficient and thorough clteganirhis is especially
important for equipment used in direct contact idbhds. Work tables, dining
tables, and similar pieces of equipment shall besttacted and kept in a condition
that can easily be maintained and thoroughly cléane

Be operated and serviced in accordance with theifaeturer’s health and safety
inspection.

Be equipped with refrigerators, freezers, holdiagioets, and serving tables (if
used) that maintain foods at proper temperatuBaxteria growth and disease can
result from improperly designed, maintained, orrafed equipment.

Be equipped with sanitary, rodent-proof contaidergiry products such as flour
and sugar and covers for food stored in refrigesato

F. Safety and Sanitation I nspections

1.

Inspections of food service areas are vital to Bnsampliance with appropriate
health and safety rules.

Weekly safety and sanitation inspections shall bderby the facility director or
designee. An inspection report form listing alljonareas of the kitchen, with
space for rating each area and making recommemgddto corrective action
(similar to the local public health inspection fanwill be used. These reports
shall be held in files for one year. Inspectionalsbe conducted at least annually
by an outside source. At a minimum, these inspastshall include fire and
sanitation inspections covering all food serviceaar Written reports shall be
forwarded to the facility director for action arnltbdl be retained for three years.

G. Proper Food Storage

To ensure safety and sanitation, food shall beedtappropriately.

1.

Food being stored shall be protected against caongdion from dust, flies,
rodents, and other vermin.

Frozen food is kept at such temperatures as toineineeen. All freezers shall
have thermometers, and the temperature is notceeexO degrees F.

Refrigerators shall have thermometers, and the¢eatyre shall not exceed 45
degrees F. Document temperature readings daily.
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4, All food shall be stored on clean racks, shelvestber clean surfaces that are at
least six inches off the floor.

5. Unless its identity is unmistakable, bulk food $halt be stored in the container in
which it was obtained but shall be stored in a amatr identifying the food by
common name.

6. All leftover foods shall be covered and labeledij¢ating both what it is and when
it was cooked.

7. All food storage areas, refrigerators, and freeaegsoutinely cleaned.

H. Storage of Poisonsand Toxins
All poisonous and toxic materials shall be propé&thntified and stored in cabinets that
shall be used for no other purpose, or they sleafitbred in a place outside food storage,
food preparation, and utensil storage areas. dtibty has a MSDS for each potentially
hazardous material.

IV. CLOSING:

Questions concerning this procedure shall be addrkto the Youth Transition Centers Director.

V. REFERENCES:

None

VI. ATTACHMENTS:

None



